
 

 
DESSERTS 

 
KEY LIME CHEESECAKE | 11 

 Coconut Graham Cracker Crust, Grilled Pineapple, Key Lime Curd, Toasted Meringue 
 

Suggested Wine: Château Pierre-Bise Coteaux du Layon Rochefort Loire Valley 2017 | 15                             

 
BLACK CHOCOLATE PUDDING CAKE | 12 

Butterscotch Custard, Espresso Ice Cream, Dehydrated Chocolate Mousse, Chocolate Paper 
 

Suggested Wine: Inniskillin Cabernet Franc Icewine Niagara Peninsula 2015 | 40                                                                

 
CREAMY SWEET CORN CUSTARD TART | 11 

Buttered Popcorn Caramel, Cornmeal Streusel, Salted Popcorn Whipped Cream, Mixed Berry Basil Jam  
 

Suggested Wine: Donnafugata Passito di Pantelleria “Ben Ryé” Sicily 2015 | 16                                                                

 
FRIED WAFFLE AND CHERRY-VANILLA ICE CREAM SANDWICH | 12 

Cream Cheese Mousse, Orange-Cherry Coulis, White Chocolate Soil  
 

Suggested Wine: Marenco Brachetto d’Acqui “Pineto” Piedmont 2017 | 14                                                                 

 
VANILLA BEAN CRÈME BRÛLÉE | 10 

Fresh Berries 
 

Suggested Wine: César Florido Moscatel Dorado Sherry Chipiona | 9 

 
SELECTION OF CHEESES 5|10|15 

Carr Valley Menage (WI) Sheep, Goat, and Cow’s Milk with Cherry Madeira Jam  
Boxcarr Rocket’s Robiola (NC) Cow’s Milk with Caramelized Cauliflower, Crispy Ham, Honeycomb 

Sequatchie Cove Shakerag Blue (TN) Raw Cow’s Milk with Root Beer-Whiskey Glazed Pecans  



 
 

SWEETIES 
 
La Spinetta Moscato d'Asti “Bricco Quaglia” Piedmont 2017 9 
Marenco Brachetto d’Acqui “Pineto” Piedmont 2017 14 
Château Pierre-Bise Coteaux du Layon Rochefort Loire Valley 2017 15 
Szepsy Szamorodni Tokaj 2009 26 
Sablettes Sauternes Bordeaux 2014 14 
Château d'Yquem Sauternes “Premier Cru Supérieur Classé” Bordeaux 1996 89 
Merry Edwards Late Harvest Sauvignon Blanc Russian River Valley 2014 22 
Donnafugata Passito di Pantelleria “Ben Ryé” Sicily 2015 16 
Inniskillin Cabernet Franc Icewine Niagara Peninsula 2015 40 

 
FORTIFIED WINES: Sherry, Port, & Madeira... 

César Florido Moscatel Dorado Sherry Chipiona 9 
Emilio Hidalgo Fino Sherry “La Panesa” Jerez 16 
Rare Wine Co. Sercial “Charleston” Madeira 10 
D'Oliveiras Boal “Frasqueira” Madeira 1908 100 
D'Oliveiras Terrantez “Frasqueira” Madeira 1977 35 
Feist Late Bottled Vintage Port Oporto 2007 16 
Warre’s Tawny Port “Otima 10 Year” Oporto 14 
Fonseca Tawny Port “20 Year” Oporto 17 

 
MADEIRA FLIGHT (Three, 1.5oz. Tastes)  75 

Rare Wine Co. Sercial “Charleston”                                              
D'Oliveiras Terrantez “Frasqueira” 1977 

D'Oliveiras Boal “Frasqueira” 1908 
 

DESSERT WINE FLIGHT (Three, 1.5oz. Tastes)  60 
La Spinetta Moscato d'Asti “Bricco Quaglia” Piedmont 2017                                                            

Château d'Yquem Sauternes “Premier Cru Supérieur Classé” Bordeaux 1996  
Szepsy Szamorodni Tokaj 2009  


